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Course Title: Foods I 
Prerequisite: Family and Consumer Sciences I 
Schools to Offer Course: Elko, Carlin, Jackpot, Owyhee, Spring Creek, and West 
Wendover 
Grade Levels: 11 and 12 
District Textbook Adoptions: Guide to Good Food 
                                                  Publisher: Goodheart-Willcox 
                                                  Student ISBN: 1-59070-107-0 
                                                  TE ISBN: 1-59070-108-9 
                                                                
                                                  Food for Today 
                                                  Publisher: Glencoe/McGraw-Hill 
                                                  Student ISBN: 0-07861644-1 
                                                  TE ISBN: 0-02-861645-X 
 
Course Description: Foods I is the first semester of a two semester program.  It is an 
intermediate course designed to provide students with comprehensive knowledge of 
foods and nutrition.  Students will develop skills in food preparation with an emphasis on 
safety, sanitation and proper etiquette.  Laboratory units include preparation of a variety 
of breakfast items, quick breads, yeast breads, pastries and desserts.   
 

Course Objective 

Career Exploration 

 Analyze career paths within the food service industry. 1.1.1 

 Examine the history of the foodservice industry. 1.1.2 

 Utilize current trends in foodservice industry. 1.1.3 

 Differentiate between the job descriptions within the foodservice industry. 1.2.1. 

 Explore career opportunities in related foodservice industries. 1.2.2 

 Perform different jobs in food production and service.1.2.3 

 Wear and manage proper workplace attire. 1.3.1 

 Employ proper kitchen etiquette. 1.3.2 
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Safety and Sanitation 

 Identify food borne illnesses and their causes. 2.1.1 

 Practice safe food handling techniques and prevention of food borne illnesses. 2.1.2 

Practice appropriate personal hygiene/health procedures and report symptoms  

     of illness. 2.2.1 

 Demonstrate awareness of the model food code. 2.2.2 

 Demonstrate an awareness of local health department regulations.2.2.3 

 Identify and implement procedures for critical control-points. 2.3.1 

 Follow a safe food-handling flowchart. 2.3.2 

 Implement safe food-handling procedures. 2.3.2 

 Apply proper ware washing and pot-washing techniques. 2.4.1  

 Identify approved chemicals and appropriate uses. 2.4.2 

 Practice proper floor care. 2.4.3  

 Practice proper facility cleaning. 2.4.4 

 Comply with cleaning schedules. 2.4.5 

 Demonstrate waste disposal and recycling methods. 2.4.6 

 Simulate first aid procedures. 3.1.1 

 Recognize and implement universal precautions for blood-borne pathogens. 3.1.2 

 Implement appropriate procedures and precautions to prevent accidents 

     and injuries.   3.2.1 

 Recognize OSHA standards. 3.2.2 

 Identify tools and equipment. 4.1.1 

 Operate equipment appropriately while recognizing OSHA standards. 4.1.2 
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 Clean and maintain tools and equipment while recognizing OSHA standards.4.1.3 

 

 Nutrient Retention in Food Preparation 

 Assess principles to maximize nutrient retention in prepared foods. 5.1.1 

 Apply basic nutrition knowledge to menu planning and modification. 5.1.2 

 Analyze and compare food for nutritional value. 5.1.3 

 Recognize special dietary needs and available modifications. 5.1.4  

 Explain how different cooking methods affect the nutritive value of foods. 5.1.5 

 

 Equipment Requirements and Culinary Terminology 

 Demonstrate basic knife cuts. 6.1.1 

 Demonstrate how to properly handle, sharpen, and maintain knives. 6.1.2 

 Interpret terminology in culinary arts. 6.2.1 

 Use proper terminology in culinary arts. 6.2.2 

 Practice mise en place. The concept of mise en place: A chef should have at hand 

everything he or she needs to prepare and serve food in an organized and efficient 

manner.  A proper mise en place requires the chef to consider work patterns, ingredient 

lists, and tool or equipments needs. 6.3.1  

 Utilize weights and measures to demonstrate proper scaling and  

    measurement  techniques. 6.4.1 

 Select and utilize the most appropriate measuring instruments. 6.4.2 

 Convert recipes form one yield to another. 6.5.1 

 Utilize a standardized recipe. 6.5.2 
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 Utilize liquid measuring tools to demonstrate proper techniques. 6.5.3  

 

 Management of Expenses  

Assess and modify existing menus. 7.1.1 

 Apply design principles to create a menu. 7.1.2 

 Identify how menu prices are created. 7.1.3 

 Implement quality control storage procedures. 7.2.1 

 Complete a requisition form. 7.2.2 

 Cost out a recipe. 7.2.3 

 Identify and utilize a specification. 7.2.4 

 Identify and components of forecasting sales. 7.2.5 

 Practice inventory control. 7.2.6 

 

 Preparation of Breakfast Items 

 Prepare breakfast meats using various methods. 8.2.1  

 Prepare a variety of breakfast starches. 8.2.2 

 Properly store broadcast meats and breakfasts meats products. 8.2.4 

 Identify the differences between old and fresh eggs and proper cooking uses. 8.1.1  

 Prepare and serve eggs using a variety of cooking methods. 8.1.2 

 Properly store eggs and egg products. 8.1.4. 

 Utilize portion control. 8.1.5 
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 Quick Breads and Yeast Breads 

 Prepare yeast breads. 9.1.2 

 Prepare quick breads. 9.1.3 

 Adapt recipes for environmental conditions. 9.1.4 

 Utilize portion control. 9.1.5 

 Properly store quick and yeast bread. 9.1.6 

 

 Pastry Preparation 

 Prepare a variety of pies. 9.2.1 

 Utilize laminated dough in a variety of products. 9.2.2 

 Prepare a variety of cake types. 9.2.3 

 Prepare a variety of icing and fillings. 9.2.4 

 Prepare a variety of cookies. 9.2.5 

 Adapt recipes of environmental conditions. 9.2.6 

 Practice portion control. 9.2.7 

 Demonstrate proper presentations. 9.2.8 

 Properly store pastries. 9.2.9 

 

 Dessert Preparation 

 Prepare a variety of custards. 9.3.1 

 Prepare a variety of dessert sauces. 9.3.2 

 Utilize pate choux to prepare a variety of desserts. 9.3.3 

 Adapt recipes for environmental conditions. 9.3.4 
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 Practice portion control. 9.3.5 

 Demonstrate proper presentation. 9.3.6 

 Properly store desserts. 9.3.7  


